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FPEBENA 1

Mpotdévra MOM: tupl AveBatd MpeRevwy, tupl
Mndrdos, tupl @éta, tupl Kaoépt, tupl Mavoupt,
Kepanoypapiépa Autikhs Makebovias

Mpotdvra MrE: Oivos pePRevv, Oivos Make-
dovias

16waitepa npoidvra: Tupl avefatd kat OUpbda,
Mavitdpia AdRdas, Aypla anoénpapéva Kat gpé-
oKa pavitdpla, Bétava, M€AL, Xunonites, Tpaxa-
vds yAuKkads kat Evos, Mpdoa, Kuvhyt,

TPEBENA 2

Mpotévra MNOM: tupl AveBatd MpeRevwv, tupl
Mndrdos, tupl @¢ta, tupl Kaogpt, tupl Mavoupt,
KepanoypaBiepa Autikns Makedovias

Mpotdévra MrE: Oivos MpePevv, Olvos Make-
dovias

16waitepa npoidvra: Tupl aveBato kat OUpbda,
Mavitdpia AdB6as, Aypla anoEnpapéva kat gpé-
oKa pavitépla, Bétava, MéAL, Xunonites, Tpaxa-
vds yAukas kat Evos, Mpdaoa, Kuvhyt,

ANATTYIIAKH AYTIKHX MAKEAONIAX A.E.

GREVENA 1

PDO Products: Anevato cheese of Grevena,
Batzos cheese, Feta cheese, Kasseri cheese,
Manouri cheese, Kefalograviera of Western
Macedonia

PGl Products: Wines of Grevena, Wines of
Macedonia

Specialties: Mountain tea, Vounasa linden,
Wild mushrooms, Trahana, Ourda cheese, Lo-
cal game, Leeks

GREVENA 2

PDO Products: Anevato cheese of Grevena,
Batzos cheese, Feta cheese, Kasseri cheese,
Manouri cheese, Kefalograviera of Western
Macedonia

PGl Products: Wines of Grevena, Wines of
Macedonia

Specialties: Anevato and Ourda cheeses, Lav-
da mushrooms, wild mushrooms (fresh and
dried), herbs, honey, hilopites, sweet and sour
trahana, leeks, game

O.T.A.

Tomka
Mpoidvta
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FPEBENA 1

AyployoUpouvo He npdco: Méto pe
yeuon nou Eexellidel and apwpata Tou Bouvod,
16aVIKO yla TOUS AGTPELS TWV EVIOVWY YEUTEWV.
To Kp€as paplvapetal o€ KOKKLIVO Kpaal PE Kpep-
HUGL, ootépetal e nNpdoa Kal KapukeUetal Pe
HNoUKoBo Kat Kautepd NnépL, anoktwvtas Babu
dpwpa kat nAouola yeuon. LiyopayelpeUetal
wonou va yivel Tpupepo Kat va deael n adntoa
Tou. LepBipetal pe payave wwpl kat pefeviw-
TIKo Kpaot.

Mpagotnyavid: Mikdvtkos pedés pe npdaa,
HNoUKOoB0o Kat Xolptvo, 1Bavikds yia KOKKLVO Kpa-
ol Kat kanh napéa ts kpUes VUXTES TOU XELWHWVA.
To kpéas papvdpetal pe Pnaxapikd, naonani-
Cetal pe afelpl kat ootdpetatl péxpt va podloel,
evwd akonouBoUv Kpeppubdl, okdpbdo, mpdaa,
Kautepn NINePLA Kat HEL nou xapi¢ouv ato Ndto
pa yAuKaELVN yeuon. ZRAveTal Je Kpaaol kat agn-
VETAL VO PEAWOEL OTO TNyAvl, dnploupywvias
niéro noinya.

Ladudpla: Apwpatikd kat tpayavd YAuka (a-
VIKG YlO K€paopa o€ yloptes. H ¢upn tous nAd-
Betal pe AG6L kaotaid (otaxtévepo), toinoupo
kat Bavida, wote va nopapeivel appdtn Kat
edappLd. Mepiovtal pe kapudla apwpatiopéva
pe kavena kat yapipano, og oxhpa PYloogEyya-
pOU Kal Wrvovtal waonou va podioouv. 1o t€nos
Boutiouvtat ag efappy opdnt kat nacnan{Co-
vial e ¢axapn dxvn kat Bavida, anoktwvias
AUKN Kal XLOVIoPEVN OYn, HE UMEPOX0 Apwpa
katyeuaon.

GREVENAT1

Wild Boar with Leeks: A dish brimming
with mountain aromas, ideal for those who love
bold flavors. The meat is marinated in red wine
with onion, sautéed with leeks, and seasoned
with paprika and hot pepper, giving a deep
fragrance and rich taste. Slowly simmered until
tender, the sauce thickens beautifully. Served
with crusty bread and local Grevena wine.

Praso-Tigania (Pork with Leeks): A
spicy winter meze. Pork, marinated with spices
and dusted with flour, is browned before being
cooked with onion, garlic, leeks, hot pepper,
and a touch of honey for sweet-and-sour
balance. Deglazed with wine, it becomes a dish
of poetry—perfect with red wine and good
company.

Salaria: Aromatic, crescent-shaped pastries,
crisp and lightly sweet, traditionally served
during festivities. Made with olive oil, ash water
(kastalia), tsipouro, and vanilla for a soft yet
light dough, filled with walnuts spiced with
cinnamon and clove. Baked until golden, then
dipped in light syrup and dusted with icing sugar
and vanilla, they emerge snow-white, fragrant,
and irresistible.

2 m

FPEBENA 2

MpePBeviwtikn pavitapéoouna: Mo
nou avadelkvuel Tov NAOUTO TNS MEPLOXNS, YVW-
0TNS WS «MPWTEUOUOA TWV HavVITapLV». DTd-
XVETaL PE Aypla javitdpla énws padpn Tpopneéta,
BwAitns 1 popxéna, mou cotdpovtal e Boutupo
N eAawdnado, apwpatiCovral pe npdéoo, oképso,
nneptd @Awpivns Kat tTooukvida kat ofhAvovtat
pe Agukd kpaotl. Mpos to téfos npootiBetal Al-
YOS Tpaxavds yla va Swaoel owpa Kat yeuon Kat
yana yla va anokTthoet To niéto BeAoddvn ugpn.

Aayds koupkoUTL: 0 Aayds pe €061 Kkal
aneupdko@tn odntoa eival pa tonkn napado-
olakh ouvtayn pe évtovn yedon. To KuvAyl Ha-
pwépetat og EUBL, Bpdadletatl og dUo otddia yia va
HadakWwoel Kal payelpevetal og niovola odntoa
and afgupt, AGOL kal KOkKvo mnépL. EnnAgov
Aepdvt Kal oképdo NpoaBEtouy dpwia Kat yeu-
on, KAvovtas To MAto MIKAVIIKO Kat CoUpEPO.
YepBipetal eatod, pe pudl n natdres.

MpePeviwtikn xopténita: Mapadooiakn
nita yepdtn apwpata and pPESKa X6PTa Kal Hu-
PWBIKA péoa og ontké @UAAD NoARWY OTPW-
ogwv. H yéuon ouvbudlel onavékl, oéokouno,
kaukaninBpes, AdnaBa, Npdoa kat KPEPHUBAKLA,
padi pe dvnBo, Sudopo Kal @Eta, evw auyd Kat
Tpaxavds Sivouv agpdtn uen. H C0un avolyetat
oe Aemtd @UAAa pe Bodtupo, nou aykadldlouv
TN YEPLON Kal Yhvovtal waorou va podi{couy.

ANANTYEIAKH AYTIKHE MAKEAONIAY A.E. O.T.A.

GREVENA 2

Grevena Mushroom Soup: A dish
that showcases the region known as Greece's
‘mushroom capital.” Made with wild mush-
rooms such as black trumpet, boletus, or morel,
sautéed in butter or olive oil, flavored with leek,
garlic, Florina pepper, and nettle, then deglazed
with white wine. A touch of trahana is added for
body, and milk for a velvety finish.

Hare in Batter (Kourkouti): A tradition-
al recipe with bold flavor. The hare is marinated
in vinegar, parboiled twice for tenderness, and
cooked in a rich sauce of flour, oil, and red pep-
per. Garlic and lemon add zest, creating a spicy
and juicy dish best enjoyed hot with rice or po-
tatoes.

Grevena Greens Pie: A rustic pie filled
with the aromas of fresh herbs and wild greens,
wrapped in handmade multilayered phyllo. The
filling combines spinach, chard, wild greens,
leeks, and scallions, enhanced with dill, mint,
and feta cheese, with eggs and trahana adding
texture. Baked until golden, the phyllo encases
a filling that is fragrant, moist, and utterly sat-
isfying.

Faotpovopikés
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FPEBENA 1

Kat yOopw pou Bouva

dladpopn €xel ouvoAlKd PNAKos 226 Xi-
Awpetpa kat Sapkel neplnou 4 wpes

Je autoki{vnto N potookAéta, xwpls otdoels. O
EMNOKENTNS Pnopei va Slavuoel HEPos tns nva tn
BlaKOYEL Kal va Ty ouvexioel anfn np€pa. H o1-
abpopn npoteivetal yla Ao tov Xpdvo Kal angu-
Buvetal og enwokENTeS nou evdlagépovtal yia
N ToNKN koudiva Kal yaotpovopia, Tov Tonko
noALtlopd, To PUOLIKG NeplBAniov kat dpaotnpt-
otntes otnv UnaBpo onws: nedonopla, opelPa-
ola, nodnAaoia, nepwIAdvnon Kat napathpnon.

Yta MpeBevd péoa os neplnou 4 wpes Ee-
wniyetal éva opewvd 0donopikd nou n KABe
oTpoPnN A otdon potddel pe ognida tou BRAL-
OU TNS YNS, MOU YPAPNKE NPV EKATOHPUPLO
xpovia kat tnwbnke oto Mewndpko UNESCO
"peBeviov-Kolavns. A&iCel va to nepnathoe-
1€ Kal va Baupdoete and Kovid 1o peyoneio
Kol T opop@ud s (pUONS Kal Tou XPOvou.

Y10 MikpdBanto, ta Mnmouxdpta kat ta Noxtd-
pla potdlouyv pe nétpva yAumtd, napdgeva dn-
ploupyhpata ts awwvias ndAns twv duvape-
WV nou yévvnaav t yn. H Aeokdtn pe 1o 6pos
Bouvdoa piAolv ya tov wkeavd s TnBuos,
NS PNTEPAS TwV vepwy, evw atnv Mafiouptd ta
noAUXpWHO NETPWHATA TOU «OUPAVIOU TOE0U»
poldouv pe nadeta noAdwv xiAGdwy €Twy.
Ytov Bevétko notapd, ta yepupla tou Znavou
kat tou AZ(C Aya opBuovovtal neprigava Kat oto
EAguBepoxwpl ol xwpol avayuxns xapidouv
oTlypES bpoalds Kat Eeyvaatds &{nAa otis 0xBes
Tou AAwdkpova. Xto Mikpod{Bado, n Tpunnpé-
vn Tétpa «enéyxel» v €lcodo yua tn Bana
KdAvta, vy otn MnAd kat oto Mouaeio ts, ot

GREVENA1

Surrounded by Mountains

The route covers a total of 226 kilom-
T eters and takes about 4 hours by car or
motorcycle, without stops. Visitors may com-
plete the entire journey, travel part of it, or split
it across days. It is recommended year-round
and is ideal for those interested in local cuisine
and gastronomy, regional culture, natural land-
scapes, and outdoor activities such as hiking,
mountaineering, cycling, wandering, and wild-
life observation.

In Grevena, this four-hour mountain odyssey
unfolds like pages from the earth’s own book—
written millions of years ago and imprinted
forever in the UNESCO Geopark of Grevena-Ko-
zani. It is worth walking some of its trails to ad-
mire firsthand the majesty of nature and time

At Mikrovalto, the strange stone formations
known as Boucharia and Nochtaria rise like
sculptures, creations of the eternal struggle
of earth's forces. Deskati and Mount Vounasa

peyadUtepol o PNKos xaunidbovies papous,
Bup{Couv pla enoxn nou xdvetal otny anapxn tou
xpovou. H dlabpopn kAeivel ato TootdAL, Gpop-
@n KwpdénoAn, nNUAN-Népacpa yla ta ypapkd
Haotopoxwptla tou Bolou and énou ot yAumtes
- nefekdvol s NEtpas — €xtioav pe acuin-
nn pagotpia ta povétota kat noAutota yepu-
pla s Mivéou nou Baupdloupe péxpl onpepa.

Kt av ta tonia agnyolvtal NPOaLWVIES LOTO-
ples, ol yeuoels piAolv v Tipla Kat aAnBvn
yAwaoa tou ténou. Avadntnote OTLS TOMKES Ta-
Bépves TNyaviés pe xolpvd 1 ayployoUpouvo Kat
npdoo, Aayd kat pndtdo nou BuBidovtal og Koup-
KoUTL Kal Nites e KPePHUdL, Taoukvida, Tpaxavd
" tupl nou pooxoBodolv oto tpanédt. Ta cand-
pLa, QUHWTO YAUKOS YEULOTO e Kapudla Kat pna-
XapIKdE, Kat ta ooutoUKLa e HoUaTo Kat Kapudta
PEPVOLV OTN PVAKN XPWHATA ToU @BLvonweouU.

To AveBato tupl NpePevadv otéketat endgla bi-
nAa ot QE£1a, 10 Kagépl, To pavoupt, Tov undtdo
Kal Ty Kepadoypaflépa, evw Ta TOMKG Kpa-
old ouvodelouy KdBe yedon. Aypla pavitépla,
1061 Tou Bouvou kat eAapoUpt and t Bouvdaa,
Tpaxavds, tupl oUpda Kat vionio KuvAyl ofo-
KANPWYOUV TO TOMIKG YOOTPOVOUIKG HWOTKO.

Ytn dladpopn auth to tonfo Ba oas anoln-
Hlooel Kkat étav kaBioete oto tpanédl, s
TonkAs taBépvas, n yelon Kat n anéAaucn
Ba yivel éva pe tov téno: povadikh, auBevui-
KA Kat avenmdeutn. To (6lo kat n @Aogevia
Twv avBpwnwy, enié€te va peivete oe Ka-
notov Eevwva N Eevodoxelo nx. s Aeokdtns,
T0U MikpoAiBadou, tou TootuAiou 1 tns N6ANS
v [pePevdv kat Ba BéAete va Eavdpbete.

ANANMTYIIAKH AYTIKHX MAKEAONIAYX A.E. O.T.A.

recall the ancient Tethys Ocean, the mother
of waters. In Paliouria, the multicolored rocks
of the "rainbow” resemble an artist's palette
shaped over thousands of years. Along the
Venetiko River, the stone bridges of Span s
and Aziz Aga stand proudly, while the recre-
ation areas of Eleftherochori offer shade and
relaxation by the banks of the Aliakmon River.

At Mikrolivado, the "Pierced Rock” guards the
entrance to Valia Kalda National Park, while at
Milia and its museum, the world's longest mam-
moth tusks recall a time lost in prehistory. The
journey concludes in Tsotyli, a charming town
and gateway to the famed mastorochoria of
Voio, home of the master stonemasons whose
skill created the single- and multi-arched stone
bridges of Pindus that still inspire awe today.

If landscapes tell stories of ages past, the fla-
vors speak the honest language of place. In the
local tavernas, look for pork or wild boar with
leeks, hare with batzos cheese fried in batter,
and pies filled with onion, nettle, trahana, or
cheese. Salaria, sweet pastries stuffed with
walnuts and spices, and soutzoukia, grape
must rolls with walnuts, bring autumn colors to
memory.

The renowned Anevato cheese of Grevena
proudly stands beside feta, kasseri, manouri,
batzos, and kefalograviera. Local wines pair
beautifully with every dish, while wild mush-
rooms, mountain tea and linden from Vounasa,
trahana, ourda cheese, and local game com-
plete the area’s gastronomic mosaic.

On this route, the landscape rewards the trav-
eler, and when you sit at the table of a local
taverna, taste and place become one: unique,
authentic, and unpretentious. So too is the
hospitality—choose to stay at a guesthouse or
small hotel in Deskati, Mikrolivado, Tsotyli, or
the town of Grevena, and you will want to return
again and again

Faotpovopikés
Awabpopés
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FPEBENA 2

Kat yOopw pou xwprd

dladpopn €xel ouvoAlKS pNKos 124 xi-
Awpetpa kat Slapkel neplnou 3 wpes

pe autoki{vnto A potooikigta, xwpls otdoels. O
enwokémns pnopel va dlavuoel pépos s 1 va
™ BloKOWEL Kal va v ouvexioel ¢AAn npepa.
H 6labpopn npoteivetal yla 6Ao tov Xpdvo Kat
aneuBUvetal o€ ENIOKEMTES MOU  evOLOPEPO-
VIaL yla T Tonkn koudiva Kal yaoTtpovopia, tov
ToMKG NoALtlopd, T QUOIKG NepBaniov Kat
dpaotnpotntes onws: neConopia, opePaaia,
nodnAaoia, NeEPNETELES KOl OYWVES OTO XLOVL.

Mua povadikh dladpopn nepinou 3,5 wpwv ota
opewvd twv MpeRevy, drnou to ton(o, Joldlel pe
nivaka {wypa@ikns pe noAAd Xpwpata: Xlovi-
opéva énata tov Xelwva, avBlopéves nAaylés
v avolgn, BoBuokiwta xwpld to kafokaipt,
XPUOOKOKKLVO bevipa 10 @Bvonwpo. And thv
nonn twv MpeBevidv ws tnv adnikh Zapapiva,
0 6pdpos akpofatel ota Gpla tou ["ewndpkou
UNESCO lMpeBevwv-Koldvns kat tou EBvikou
Apupou TMivéou oe tonia émou n @uon ano-
KaAUMTEL TO MO EVIUNWOLOKS TNs NMPAcwWIo.

0 Zudkas, atous npoénodes tou OpAlaka, Bupi-
Cel Tov Bpunikd Npwa Nou PEPEL To Gvoud Tou
Kal Kapapwvel ya to 6{to€o nétpivo yepUupt Tou.
Y10 XnhAato, ta yepUupta s MNoptitoas, s Ald-
TL000S Kat Tou Katooyldvvn potadouv oav avol-
KTé€s aykanLés péoa og xapadpes Kal o€ NotdpLa
Kal unoypdgovtas tov HoxBo, tnv Téxvn Kat
Haotopld Twyv avBpwnwy tou xBes. To MNeplPo-
At deixvel Tov dpdpo ya tnv kapdld s BaAl
Kdnvta, ekel 6rnou 1o Apkouddpepa Kud péoa
o€ Nukva ddon kwvoedpwy o€ pa NeConopLkn
Sladpopn nou potd tns bev undpxel. H ABGEAAT

GREVENA 2

Villages All Around Me

he route stretches for a total of 124
T kilometers and lasts about 3 hours by
car or motorcycle, without stops. Visitors may
travel part of it or divide it across days. It is
recommended year-round and is ideal for those
who are interested in local cuisine and gastron-
omy, regional culture, the natural environment,
and outdoor activities such as hiking, mountain-
eering, cycling, and even snow sports.

This unigue journey of about 3.5 hours through
the highlands of Grevena resembles a living
painting that changes colors with the seasons:
snow-covered fir trees in winter, blossoming
slopes in spring, shady villages in summer, and
crimson-golden forests in autumn. From the
town of Grevena to the alpine village of Sama-
rina, the road runs along the boundaries of the
Grevena-Kozani UNESCO Geopark and the Pin-
dus National Park, through landscapes where
nature reveals its most awe-inspiring face.

At Ziakas, at the foot of Mount Orliakas, the
legendary hero lends his name to a village proud
of its double-arched stone bridge. In Spilaio, the
bridges of Portitsa, Liatissa, and Katsogiannis
open like stone arms across gorges and rivers,
embodying the toil, artistry, and mastery of
past generations. Perivoli is the gateway to the
heart of Valia Kalda National Park, where the
Arkoudorema stream flows through dense co-
niferous forests, offering one of Greece's most
unigue hiking experiences.

Avdella recalls the pioneering Manaki broth-
ers, trailblazers of Balkan cinema, while in
Lavda, a museum celebrates the region’s rich
mushroom gastronomy. The road continues
to Smixi and Vasilitsa, where natural beauty

pas Bupicel tous mpwtondpous Kivnpatoypa-
plotes adedpous Mavakn, evw otov AdBoda,
a&iCel va belte 1o pouoeio aplepwpévo otn pe-
yann yaoTPOVOUIKA 10Topla TWV HaviTapLuy.

H nopela ouvexiZetal npos Zpitn kat BaotAi-
100, érnou n anapduAAn opopeLd ayy(lel Kat 1o
Xiovodpopkd Kévtpo nou kpatd xiovl oxedov
HEXpL Ta AN tns dvolgns. To Meoonoupt ne-
pRanAetal and KatappAkIes, vepopuAoUs Kat
ANl Jovondtia, evw to Aotalkd éxel yla otonidt
ToU €va povadikd netpvo yepupl H dladpopn
TeppatiCel otnv apxovikh Xapapiva, 0 ynAo-
TEPO XxwpLd s EARGdas kal (ows twv Badka-
viwv, pe v EkkAnola ts Meydnns MNavaylds
Kal To MeUKO MOU €XEL PUTPWICEL OTO LEPd TNS.

H yaotpovop({a €6y efval pla aévan yopth
s @UOoNs Kal Tou avBpwnou. Xt Tpanédla
undpxouv Aypla pavitdpla payewpepéva pe KaBe
TPOMNO: oounes, N{TES, KOKKWVIOTE N oTpddo pe
Cupaptkd. H évtovn yedon tns Tonikns Koudivas
avadelkvUeTal otls MPAcOMITES Kal 0Ta MPaco-
doULa, ota Bnpduata Kuvnylou, atny tnyavntn
oUpbda, atous yAukous Aayy(tes kat otn poucta-
Aeupld. Ta onitia €xouv ndvta avePatd, @,
kaoépt, pndatdo, pavoupl, oupda kat kepano-
ypaBiépa, aAAd Kal Tonkd Kpaotd nou yepiCouv
Ta nothpla PE euxes, kadoouvn kat guioevia.
["la tov yuplopd, pavitépla, Botava, péAL, xuno-
nites, tpaxavades, Pplokovial ota pdela Twv
HNOKAAIKWY TNS MEPLOXNS, MPOTIHNOTE Ta €lte
yla va Quigyete, lte yla va §avadoKPAoETE.

Ye auth v Oladpopn, kdBe Xxwpld, avn-
@oépa, ye@UpL, PBouvondayld kat kdBe nd-
10, €lvat pw epnewpic nou oas kadsl va
I (noete Kal va v Eavaghoete, yotl el
var ondvia, povadikh, TP kat  afAnBuwn.

ANANTYEIAKH AYTIKHE MAKEAONIAY A.E. O.T.A.

meets the renowned ski center, holding snow
until late spring. Mesolouri is framed by water-
falls, watermills, and gentle trails, while Dot-
siko is adorned with a rare single-arched stone
bridge. The journey culminates in Samarina,
Greece's—and perhaps the Balkans'—highest
village, where the Church of the Megali Panagia
is famous for the pine tree that grows miracu-
lously from its sanctuary.

The gastronomy here is a continuous celebra-
tion of nature and human tradition. Wild mush-
rooms take center stage, cooked in every way
imaginable—soups, pies, stews, or with pas-
ta. Other highlights include leek pies and leek
soups, game dishes, fried ourda cheese, sweet
laggites (fried dough), and moustalevria (grape
must pudding). Local households are always
stocked with cheeses—anevato, feta, kasseri,
batzos, manouri, ourda, kefalograviera—and
wines that fill glasses with warmth and hos-
pitality. On your way back, you will find mush-
rooms, herbs, honey, hilopites, and both sweet
and sour trahana in local stores—perfect to
gift or to relive the flavors at home.

On this route, every village, slope, bridge,
mountain path, and every dish is an experience
to be lived and relived—rare, authentic, and
true.

Faotpovopikés
Awabpopés
Gastronomy
Routes
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FPEBENA 2 (124 xAp - 120Aentd)

ANANTYEIAKH AYTIKHE MAKEAONIAXY AE. O.T.A.

> [peBeva > Zidkas > rnnAato > MepBont > AB6EARa > AdBbdas > Xpitn > Meoodoupt
> Aotaké > Xapapiva

o GREVENA 2 (124 km - 120 min)
s

> Grevena > Ziakas > Cave > Orchard > Avdella > Lavdas > Smixi > Mesoluri
> Dotsiko > Samarina

'

Mougoeio
Museum

Adoos
Forest

[epupla
Bridges

MNegonopia
Hiking

OpeBaaia
Mountaineering

lepés Moves
Holy Convents

XloV/HKS KEvpo
Ski Area

ModnAacia
Cycling

TupOKOUIKG
Dairy Products

Mavitdpla
Mushrooms

Kuvryt Aayou
Hare hunting &
Kuvhyt eAagiou

el

Deer hunting

Kuvnyt ayployoUpouvou
Wild boar hunting ;

Kuvnyt Copkadlou
Roe deer hunting

Apwpatiké putd kat fotava
Aromatic plants and herbs

MéefL
Honey

Oivos
Wine

Mpdoa
Leeks

MpePeva 2

Kat yopw pou xwpid

Grevena
Villages All Around Me
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Tomka
Mpotidvta

Tupokopikd
Mavitépla
®aodnia
Dakés
Matdres
Wépla
Mnepiés

Oivos

o

Toinoupo

KuviAyt eAagiol

Kuvnyt ayptloyoUpouvou

Kuviyt {aopkadiol

A o

OAQPINA - NPEZNEL

Mpotdévra MON: tupl Mndtdos, tupl Oéta, tupl
Kaoépt, tupl Mavoupl, KepanoypaBiEépa Autikns
Makebovias

MNpoiévra MIE: Qaocona yiyavies-eAEpavies
Mpeonwyv, @acdila nAake peyandoneppa MNpe-
onwv, oivos Makedovias

I6waitepa npoidvra: DaocdAla KOKKlva Kat
pnappnouvia, Manoudia, Maupot yiyavies, @a-
Kes, PeBiBla, Aypla pavitdpla, Tpaxavds, Xudo-
nues, Apvalao wapta, Méat Avtdptikou, Kuvnyt,
["Aukd Tou koutantou, Talmoupo

DOAQPINA - AMYNTAIO - AIMNEZ

Mpotdvra MON: tpl Mndtdos, tupl O<ta, tupl
Kaoépt, tup{ Mavoupl, KepanoypaBiépa Autikns
Makebovias

Mpotdvra MIE: Oivos Apuvtaou @AwpLvas, of-
vos Makedovias

16waitepa npotidvra: Mnepiés PAwpivns, Matd-
tes 1kANBpou, Kopgyovol Beyopitidas, Apvaia
wapLa, Aypla pavitdpla, Tpaxavades, XuAdnites,
["Aukd tou KoutaAwoU, nulopévo Kpaal kat Tofl-

rnoupo.

ANANTYEIAKH OAQPINAX A.E. O.T.A.

Tonwka
Mpoidvta
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OAQPINA
NMPEXNEL

®Dagoudovtapds: To no kAaokS Kal aya-
nnuévo nidto s koul{vas twv MNpeonwy, nou
npoBanAeL pe povadikd Tpomno to kopupaio ya-
OTPOVOUIKS Mpoldy, Ta @aconia. Agou pouAid-
gouv and v nponyoUpevn pépa Kat Bpdoouv
HE KPEUPUAL, AdbL Kat pnaxapikd, TonoBetouvtat
oe MAAvo OoKeUos Kal Yrvovial otov (oupvo
pe viopdta, AGdL Kal YNoxapikd, HEXpL va He-
Awoouv. Madl pe ppéoko Wywpl Kat kpaot A tal-
noupo anotedolv éva auBeviikd kal agéxaato
yeupa.

Ke@tébes pakdno ané pooxdpt Mpe-
onwv: To pooxdpt Mpeondov, NPoePXOPEVO
and v eAANVIKA BPaxukepatikh @uan, eivat
dnaxo, uwnAns Slatpoikns a&ias Kat e pova-
BKh yeuon xdpn OTls OUVBNKES EKTPOPNS Ota
napanipvia ARadla kat ta opewvd Bookotdnia.
Autd 1o e€alpetikd Kpeas elval N mpwn UAN
YlO TNV NOPUOKEUN TwV NEPIPNHWY KEPTEOWV
pokdéio nou «nviyovtals o odntoa and AddL,
anedpl, okopdo Kat Topdta, divovas €va nidto,
anéAuTn €kPPacn NS YaoTPOVOULIKNS napddo-
0Ns NS NEPLOXAS.

Maotd topdévia: Ta wipdvia, pikpd wapla
v [Mpeonwyv pnkous 15-20 ek., anotefolv
KAOOOIKO PECE TNs NEPLOXNS Kal TipLo belypa tns
TOMKAS yaotpovopias. Mayelpedovtal tnyavn-
¢, alAd n Kopupala ekdoxh tous eival naotd,
HE viopdta kat nneptd n andd pe Addt, EUdL kat
pnoukoBo. AAtedovtal e TNV TEXVIKA «KEBPa» N
«nedila», oe peydna konadia. To andtiopa kat
10 AGoo ta Kavel ondvio pels yia tolnoupo.

FLORINA
PRESPES

Fasoulontavas: The quintessential Prespa
dish, showcasing the region's star product—
beans. After soaking overnight and boiling with
onion, oil, and spices, the beans are baked in a
clay pot with tomato. olive oil, and herbs until
caramelized. Served with fresh bread and
local wine or tsipouro, it is an authentic and
unforgettable meal.

Makalo Meatballs with Prespa
Beef: Made from the lean, flavorful beef
of Prespa’s short-horned cattle, raised on
lakeside pastures and mountain meadows.
The meatballs are simmered in a rich sauce
of oil, flour, garlic, and tomato, creating a dish
that perfectly represents the region's culinary
tradition.

Cured Tsironia: Small fish of Prespa, 15—
20 cm long. considered a classic meze and an
honest expression of local gastronomy. While
sometimes fried, the finest version is cured:
salted and dried, then prepared with tomato
and peppers or simply with oil, vinegar, and chili
flakes. Caught in schools using the traditional
kedra or pelaizia method, their curing makes
them a rare delicacy to enjoy with tsipouro.

OAQPINA
AMYNTAIO
AIMNEL

Mepiotés munepiés @Awpivns: Ands
anAd noAU vooTo NIATo HE TOMIKG XapaKTipa.
Ot kokkives ninepteés @Awpivns yepilovtal pe
(QE10, auyo Kal HUPWOIKA, Whvovtal otov poup-
vo pe Alyo eAadnado kat piyavn kat yivovrat
TPUPEPES, OPWHATIKES Kal YePATeS vooTlpld. To
oepPiplopa anawtel npooektikd Eepnoubilopa
nou xap{Cel akGpa nio @iva elkova.

LdAtoa difap: H diBdp anotedel napado-
olakh odnitoa nou Katé Kavova @TAXVETal HE
nneptes OAwpivns, nou xapiouv  laltepn
yAukUtnta. H nopaokeuh tns cuvogetal e 1o
@Bvonwpo, kUpla €noxh ouykopdns. Ot nine-
pLEs whvovtal ota KdpBouva WOTe va anoKTA-
00UV KanvLatd dpwia, Ee@Aoudidovtal Kat ouv-
dudlovtal pe peit¢ava, okdpdo, AadL kat &ibL
To anotéAeopa eival pa BeAoudivn, nnxth odn-
100 PE Ppoutwdn yeuon, nou talpldlel unépoxa
HE wntd kpéata h ws pedés yia talnoupo n oudo.

Mita pe Kpd Kat npdoa: Meviavéotin
nita Nou PEPEL TN JaKPA YaoTPoVouLKN napddo-
on s neploxns ts OAwpLvas Kat mou ouxvd
ouvobeUlel 1o Npwrtoxpovidtko tpanédt. H Z0pn,
nAouota o€ Boutupo, Bupilel oponidta, Tpayavn
katappdtn. H yéplon ouvbudlel pooxapioto Kid
pe nmpdoa, KPEPPUdL Kat auyd, dnuloupywvias
Lgopponnuévo pelypa yAukUtntas Kat vooTlpLés.
Wnpevn péxpl va podioel, N @AWPWVIWTIKN auth
nita anotenel Mudto pe Eexwplaoth BEon otny to-
KA yaotpovopia.

ANATNTYEIAKH OAQPINAXL A.E.

FLORINA
AMYNTAIO
LAKES

Stuffed Florina Peppers: A simple yet
iconic dish of the area. Red Florina peppers are
filled with feta, egg. and herbs, baked with a
drizzle of olive oil and oregano until tender and
aromatic. Peeled before serving. they reveal a
fine, delicate texture and flavor.

Ajvar Sauce: A traditional dip usually pre-
pared in autumn, when peppers are harvested.
Florina peppers are roasted over coals for a
smoky aroma, peeled, and blended with egg-
plant, garlic, olive oil, and vinegar. The result
is a velvety, thick sauce with fruity sweetness,
perfect alongside grilled meats or as a meze
with tsipouro or ouzo.

Meat and Leek Pie: A delicious pie rooted
in Florina’s culinary tradition, often part of the
New Year's table. The buttery dough, crisp and
layered, resembles puff pastry. Inside, minced
beef is combined with leeks, onion, and eggs to
create a balanced, flavorful filling. Baked until
golden, this Florina specialty holds a special
place in the region’s gastronomy.

O.T.A.

Tonkés
20vtayés
Local
Recipes
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OAQPINA
NPELZNEL

H patid nou ta§iéeivel

Sladpopn €xel ouvodikd pnkos 100 xt-

Awpetpa Kat dlapkel neplnou 2 wpes
JE autokivnto N potoolkAéta, xwpls otdoels
kat Eevayo. H dlabpopn npoteivetal yia éAo tov
XPOVO Kal aneuBUveTal o€ ENOKENTES Mou vOla-
(PEPOVTAL YLO TN TOMKN KOuZ{va Kal yaotpovopia,
TOV TONKO MoAtlopd, 10 QUAIKG nepBdAnov,
v owkofoy{a v napathpnon nouAlwyv Kat
dpaotnpotntes onws: nedonopia, opePaacia,
nodnAaocia, Nepnételes H/Kal aywWVES GTo XLOVL.

H 6wbpopn ous lMpgones eival pla paykn
nepwnAdvnon nepinou 2 wpwv 6nou oto TEpHa
NS 0 oUPAVOS CUVaVTA TO VEPG Kal N eUon TV
totopla. Zto EBviké Mdapko Mpeonwvy, ot dUo Al-
Hves kat ot uypdtonol euiogevolv ondvia nou-
A kat ouvtpo@eUouv YewpPyoUs Kal Yapdades
o€ €va and ta Mo opopea pépn s EANddas,
o€ évav NPaypatike Nopadeloo yla tous AATPELS
s @UoNs, tnNs npepias kat tns Eeyvolaolds.

H &uadpopn kavet otdon otn BiyAa kat ato M-
006£pL, He To X1ovodpopikd Kévtpo va {wvtaveu-
€L TOV XElwva xapidovtas BUVATES CUYKLVACELS
070 XLOvL. H 6ladpopn ouvexicel npos 1o Avtdp-
TIKO, TOV NaPadoolaKd OIKIOPG HE Ty WBlaitepn
OPXLTEKTOVIKA, Kat otn MikpoA{pvn akoupnds ta
nouxa vepd ths Mikpns Mpéonas. Ltov Aao,
n KaBnueptvotnta kuid atov puBpd tou vepou,
evw otov Ayto Meppaveé n nAateio, o Budavtivos
vads Kal 0 VEPOUUAOS a@nyouvTal AlVLES LOTO-
ples. Zto vnol tou Aylou AxiAfelou, avdpeoa o
epeina Bulavtivwv vawyv nou avadlovtal and
10 vePO, n epnelpia yivetal uBos kat to agnynpa

FLORINA
PRESPES

The Wandering Gaze

he route covers a total of 100 kilome-
ters and takes about 2 hours by car or
motorcycle, without stops or a guide. It is rec-
ommended year-round and appeals to visitors
interested in local cuisine and gastronomy, re-
gional culture, the natural environment, ecolo-
gy. birdwatching, and activities such as hiking,
mountaineering, cycling, or even snow sports.

The Prespes journey is a magical exploration
of about two hours, where at the end the sky
meets the water and nature embraces histo-
ry. In the Prespa National Park, the twin lakes
and their wetlands host rare bird species while
shaping the lives of farmers and fishermen. It is
one of Greece's most beautiful places—a true
paradise for lovers of nature, peace, and seren-

ity.

The route passes through Vigla and Pisod-
eri, where the ski center comes alive in win-
ter, offering thrills in the snow. It continues to
Antartiko, a traditional village with distinctive
architecture, and then to Mikrolimni, where the
tranquil waters of Little Prespa touch the land.
At Laimos, daily life flows to the rhythm of the
water, while in Agios Germanos the sguare,
the Byzantine church, and the old watermill
recount timeless stories. On the island of Agi-
os Achilleios, among the ruins of Byzantine
basilicas rising from the water, myth and life
merge into one. At Psarades, the route reaches
Greece's farthest frontier, where fishing boats
lead visitors to hermitages carved into the cliffs
overlooking Great Prespa. Toward Vrontero,
monuments like the caves of Zachariadis and
Kokkalis recall some of the darkest chapters

TPonos Cwns. Ltous Wapddes, n 6labpopn ofo-
KANpwvetal otls eoxatiés s EANGdas pe ts
Bdpkes va og odnyolv ota okap@awpéva o€
Bpdxia aokntaptd nou ayvavielouwv tn Meydan
Mpéona, eva npos to Bpovetpd pvnpeia, onws
ol onnAtEs tou Zaxaptadn kat tou Kokkann, Bu-
piCouv s nio opepés atlypés Tou 200U atwva.
E&w oto tpLebves, n puon oas kanel va Buoe-
T€ TO PEYLOTO Kal TO UNéPTaTo Twv algBnoewy.

H koudiva twv Mpeonwv elval owpa Kat uxn
Twv vidnwy. Ta gacdAa, and tous dlaonpous
ylyavtes kat ta nAaké peyandoneppa, pHEXPL T
KOKKLVa, Ta padpa Kal ta pnapunouvia, ivat
YOOTPOVOUIKOS Bnoaupds. Wnuéva otov (poup-
VO ws @acoufoviaBds Pe VIOPATa Kal pupw-
dd, og coAdta pe palviave Kat KPEUPUdL n
0€ Mo anpoopeves ekOOXES, ONwSs T0 PacoAL
yAUKOG tou Koutaniou, @Epvouy 0To Tpanedl
yeuon tou uypou ton{ou. And s Aipves Byai-
VOUV MEVIaPOOoTa WEpLa MoU PEPOULY TO Apw-
pa tou yAukoU vepoUu oTo MLdto, evw 1o VIOnLo
pooxdpt elval n Baon yla néta 0nws ot KEPTE-
6es pokdano. Xto nAdL, tuptd MOMM kat toinoupo
OUVIPOPEUOLY TS MOPEES, VW Ta YAUKA Tou
koutaniou and @pouta Tns neploxns ofokAn-
PWVOUV Lo eunelpia nou pével aveEtnAn ot
pvApn, énws, andwate, kat ot (dles ot MNpgones.

ESW, kéBe yeuon, kd&Be tonio kat kEBe otopla
anoteel £va Koppdt Tou Kappd evas ténou nou
Op0L0s tou dev undpxel otny EAAGSa kat otov Ko-
opo 0AdkANPO. Mnv apeANCETE avVaxXwPWVTaS va
nape padl oas kanolo and ta povadikd npolévia
s yns twv Mpeonwyv, evw av BéAete va peivete
0€ auTO TO PaYEUTIKO HEPOS, Ba Bpeite kaBapous
Kal @AGEeVoUS EEVOVES KOl OYPOTOUPLOTIKG
katoAUPata  OTouS OLKIOHoUS NS MEPLOXAS.

ANATNTYEIAKH OAQPINAX A.E. O.T.A.

of the 20th century. Here, at the tri-border, na-
ture invites you to experience the ultimate of all
senses.

The cuisine of Prespes is the body and soul
of its people. Beans—whether the famous gi-
ant-elephants and large flat beans, or the red,
black, and speckled varieties—are the region’'s
culinary treasure. Baked as fasoulontavas with
tomato and herbs, in salads with parsley and
onion, or in surprising variations such as bean
spoon sweets, they bring the flavors of the
watery landscape to the table. From the lakes
come exquisite freshwater fish, while local beef
forms the base of dishes like makalo meat-
balls. PDO cheeses and tsipouro accompany
meals, and spoon sweets made from local fruit
complete an experience as unforgettable as the
Prespes themselves.

Here, every flavor, every landscape, and
every story is part of the great canvas of a
place unique in Greece—and in the world. Do
not leave without taking some of the region’'s
unigue products with you, and if you wish to
stay longer, you will find clean, welcoming
guesthouses and agritourism lodgings across
the villages.

Faotpovopikés
Awabpopés
Gastronomy
Routes




75y

4

ATI0% FEPMANOS.
®
/\AlMoy-’
[ ] D

APAAET
| ]

&5
@%
o )
@% i
AI'10X AXIANAEIOL ‘
MYXOAEPI

®
A\A)&w \
ne e
BIFAA

@ ANTAPTIKO é é/
DOAQPINAS =

BPONTEPO

26

ANATITYEIAKH OAQPINAL A.E. O.T.A.

te

OANPINA - NPEZNEE (100 xAp - 120 Aentd)

> BiyAa > Mioodépt > Avtdptiko @Awptvas > MikpoAdipvn > Aawpds > Aytos I"eppavis
>Aylos AxiAfelos > Wapdades > Bpoviepd

o FLORINA - PRESPES (100 km - 120 min)
s

> Vigla > Pisoderi > Antartiko Florinas > Mikrolimni > Laimos > Agios Germanos
> Agios Achillios > Psarades > Vrontero

Megonopia AnoBnunuikG noudtd ®aoda
Hiking Migratory birds < ) Beens
-+ OpelBaoia Nipves Otvos
¢4 Mountaineering Lakes Wine
MobnAaoia Awvaia Wapia Nikép
Cycling Freshwater lake fish Liquer
=4/] Xov/HIKG KEVTpO Aukd Tou KoutaAlol ®aodAla
=] SkiArea @ Sweet served by spo ® Beans
o Mopathpnon nouv .@ TUPOKOUIKG "’? Mavitdpla
824 Bird watching d Dairy Products Y Liquer

Mpéones
H patid nou tagidevet

Prespes
The Wandering Gaze
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AMYNTAIO
AIMNEZ

Zta olvonédia twv Alpvwy

Sladpopn €xet ouvoAike pnkos 89 xiALd-

petpa kal dlapkei nepinou 1,5 wpa pe au-
TOK{VNTO A POTOCIKAETA, Xwp(S OTATELS Kal Xwp(s
Eevayo. H 6labpopn npoteivetal yia 6Ao tov xpo-
VO Kal aneuBuvetal o€ NOKENTES MoU eVOlaPE-
povTalyla T Tonikn KouZ{va tnv yaotpovopia, Kat
10 KPaol Tov Tonko NoALtlopd, T0 PUOLIKG NepL-
Bannov, tnv napatpnon nouAtwy Kat dpactnpl-
otntes onws: neonopla, opeBaoia, nodnAaaia.

Znpelo avagopds s dladpopns nou dlapkel
Alyo neplogdtepo and 1.5 wpa eival 1o Apu-
vtalo, ta oworolela kat ot A{uves, nou xapiCouv
€va agenépaoto 0doLNopLko og KABE eNOKEMTN.
Opopgos kat eLiAdgevos Ténos, NULOPEVOS yLa
10 €KAEKTA KPaoLd Kal TS onavies YeUOELS PE
pévto tonia nou evadndooovtal avdpeoa oto
npdovo twv auneAwvwy Kat oto yanddlo tou
vepoU. H Slabpopn nepvd &inAa and ts 6xBes
s Beyopltudas kat ths Zalopns, tn yadivn tns
Xewadiudas kat tn payeia s Alpvns MNetpov.
ESW undpxouv xwptd nou kpatouv {wvtavd 1o
TOMIKG XPWHO Kal Xapakthpa Kat tnv Makedo-
VIKA napadoon, énws o Aytos MNaviefenpwy, 1o
T1vo Nepd pe tnv opcovupn nnyn Kat to Aéxopo.

H yaotpovopia 6w navipeUel T yn PE T0 VERD
KaL Ty éunveucn twv avBpwnwy. H kapdid tou
apneAwva xtund oto Ewvépaupo, éva kpaol pe

AMYNTAIO
LAKES

Across the Vineyard Lakes

he route covers a total of 89 kilometers
and lasts about 1.5 hours by car or mo-
torcycle, without stops or a guide. It is recom-
mended year-round and is ideal for visitors in-
terested in local cuisine and gastronomy, wine
culture, regional heritage, natural landscapes,
birdwatching, and activities such as hiking,
mountaineering, and cycling.

The heart of this route lies in Amyntaio, with
its wineries and lakes offering every traveler an
unmatched journey. A hospitable land, famous
for its fine wines and rare flavors, it unfolds be-
tween the green of the vineyards and the blue
of the waters. The route passes the shores of
Vegoritida and Zazari, the serenity of Chima-
ditida, and the magic of Lake Petron. Along the
way, villages such as Agios Panteleimonas,
Xino Nero with its mineral spring, and Lechovo
preserve the authentic Macedonian character
and tradition.

Here, gastronomy marries land, water, and
human creativity. At its core beats Xinomavro,
a wine of complex aromas, fruit notes, and long
aftertaste, pairing perfectly with lamb, beef,
or game, roasted or in rich red sauces. Flori-
na peppers shine in every form: as the famed
ajvar spread, in oil-and-vinegar preserves,
stuffed with cheese, or stewed with cabbage
and herbs. From the lakes come carp, trout, and
tsironia, served baked, grilled, dried, or in fish
soup with red pepper. Only in Vegoritida is the
prized coregonus fish caught—agrilled or fried,
it reigns as the undisputed king of flavors.

In the uplands, hunting provides bold tastes,

OUVBETO OPWHATIKG Xapaktipa, VOTeS (ppou-
TWV Kal Jokpd enfyeuon. Xuvodelel ndta pe
KpEas, and apvi Kal Hooxdpl €ws KuvnyL, yntd
N payepepéva pe kokKvn odAtaa. Ot ninepLés
PAwpivns Npwtaywviotoly pe KABe tpdno: ws
afowpn aiBép, Nadd&do, yeplotés pe tpl nh oe
Houatonineptd pe Adxavo kat Jupwdikd. And tis
Alpves €pxovtal ypRidla, néotpopes kat ToLpo-
via, og nAak(, otn oxdpa, Alaotd h og yapdoouna
HE KOKKLVN MIEPLE, eVw, anokAEoTKA otn Be-
yopitda, wapeUetal 0 KOPHyovos, MoU ata KAp-
Bouva h ato thydvt ivat o BactAds s yeuaons.

Y10 opewvd, To Kuvhyl Bivel évtoves yeUoeLs,
EVW 0 KOKKOPOS KPaodtos pe xuAon(tes kat ot
bldpopes nites, and nnepdnta Kat pavitapo-
Nt PéxpL tpaxavontita Kat nita pe ayploxopta,
oppayiCouv n payela s Tonikns Koudl{vas. To
yeupa KAelvel pe ta ungépoxa yAukd koutaniol
N poppeddades and @pdoudes, Buoalva, oUka,
Kapnoulla, tplavtdpuino, Saudoknva, kofo-
KUBes N pe éva NotnPAKL apwpatikoU Tonikou
Awép. Xtn dladpopn Ba ouvavINOETE KATOOTA-
gata and ta onoia pnopeite va npopnBeuteite
HokebovIKa TupLd, natdtes LkAnBpou, tpaxavd-
des, xunon(tes, pavitdpla kat YAuKE Tou Kou-
anoU o anpoopeves YeUOELS Kal apwpata.

Ye auth tn dladpopn émou otis Aipves KaBpe-
@tiCovtal T aunéna kat 1o kpaol pooxoBoAd
Makebovia, k&Be yeuon apnyeltat Kat pa Eexw-
ploth totopla. E6w Ba Bpeite taBépves Kat ott-
atépla pe povadikd @aynto kat euidgevous Ee-
VIDVES Kal PIKpa Eevodoxela yia t dlapovn oas.

ANATNTYEIAKH OAQPINAX A.E. O.T.A.

while wine-braised rooster with hilopites and a
wide range of pies—pepper pie, mushroom pie,
trahana pie, or wild greens pie—seal the charm
of local cuisine. Meals conclude with spoon
sweets or jams made from strawberries, sour
cherries, figs, watermelon, rose petals, plums,
or pumpkin, or with a glass of fragrant local li-
queur. Along the route, shops offer Macedonian
cheeses, Sklihtro potatoes, trahana, hilopites,
mushrooms, and spoon sweets in unexpected
flavors and aromas.

In this landscape, where lakes reflect the
vineyards and wine carries the fragrance of
Macedonia, every taste tells its own story. Here
you will also find tavernas and restaurants
serving unique dishes, as well as welcoming
guesthouses and small hotels for your stay.

Faotpovopikés
Awabpopés
Gastronomy
Routes
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AMYNTAIO

o FLORINA - AMYNTAIO - LAKES (89 km - 90 min)
)
> Agios Panteleimon > Amyntaio > Petres > Xino Nero > Maniaki > Limnochori

> Lake Heimaditida Floating Port > Sklithro > Lechovo
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TAGTO AMANAK S =, =5 j ModnAaoia Méotpoga ®acda
AIMNHE [ ) - E Cycling ~~"]  Freshwater trout £ Beens
XEIMAAITIAAT <y
— — @ KoY Mopatipnon noudidv MuKd tou koutaAtoU > | Motéres
—— £ Bird watching J J Sweet served by spo EH) Potatoes
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Apovtaio - Aipves
Lta owvonédia twv Alpvwv

Amyntaio - Lakes
Across the Vineyard Lakes
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